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15 the percentage of Japanese in favour 
of a revision of article 9 in the 


Constitution that bans Japan from going 
to war. In 2010, only 24% supported 
that Idea. The territorial tensions with 
China are clearly linked to this 
turnaround, 


A DAY IN JAPAN by Eric Rechsteiner 


16 November 2012, Tokyo, Shinjuku quarter 
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Smoking has decreased in Japan (in 2010 38% of Japanese men were smokers compared to 8196 in 1960 
and 1196 of Japanese women compared to 13% fifty years ago), but nevertheless, the Japanese still smoke exces- 
sively. An anti-tobacco brigade was created that patrols the streets of the capital where smoking is now banned, 
Carrying portable ashtrays, they ask smokers to put out their cigarettes. Smokers who refuse are reported. 


rourics Strength in unity єсомомү Bad grades іп 


Despite notable differences, Nippon ishn trade 
no kal, the party lead by Hashimoto Toru, Many Japanese were hoping 
mayor of Osaka and Talyó no tò, the party for a renewal of the Japanese economy 


of Ishihara Shintaró, former governor of thanks to the reconstruction of the 

Tokyd, have decided to merge for the devastated areas in Tohoku, but there is no 
elections due to take place on 16 improvement to be seen. In October, the 
December. This unprecedented country's trade deficit reached 
collaboration could wield great Influence 6.7 billion yen, twice that of 2011. 

on the campaign. Both men are well It is the worst result recorded for 

known for speaking their minds. thirty years. 
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NEWS &l 


rourics What the elections 


mean 


The Japanese have been called to elect their 
leaders for the first time since the 11th of 
March disasters. A lot is at stake. 


n the 16th of November, Prime Minister 
О Мода Yoshihiko ended the suspense Ьу 
announcing the dissolution of the lower 
house, with a general election taking place on the 16th 
of December, It had been the main topic of conver- 
sation over the past few weeks and everybody wonde- 
red when the government leader would finally makea 
deci 
honoured his responsibi 
despite the risk these elections 
pose for his political party, 
the Democrat Party of Japan 
(DPJ), which has headed the 
country since the end of 
August 2009, The party that 
defeated the Liberal Demo- 
cratic Party (LDP) is in a par- 
ilarly difficult 
now, partly because of the december 16th 
increase in consumer tax that 
was voted through despite strong oppositions from the 
general public. This issue will play a large part in the 
impending elections as the incoming government will 
have to decide when the law will come into effect. Ano- 
ther sensitive subject that will not play out in favour of 
the DPJ is the Trans Pacific Partnership (TPP), a free- 
exchange treaty agreed on by Mr. Noda’s government 
without explaining to the country the far ranging 
changes it would entail. The lack of transparency of 
the negotiations gave rise to numerous criti 
has encouraged great suspicion on behalf of the popu- 


ion. He eventually 


‘isms and 


lation. This means the TPP question will be an impor- 
tant issue in the electoral campaign debates that are 
due to start on the 4th of December. Nuclear energy 
will also be on everybody’ minds, although most poli- 
tical leaders might try to avoid the subject as nuclear 
power stations are often of crucial importance on the 
local level. They are a source of public funding and 
employment, so nuclear installations cannot be aban- 
doned overnight for fear of disrupting the economic 
balance founded solely on their existence. That is why 
the LDP carefully avoided taking a stand on whether 
to close them down comple- 
tely or encourage their rede- 
velopment. The conservative 
party, which appears to have 
every chance of regaining kea- 
dership of the country, knows 
that it has to handle such a 
sticky subject carefully, as a 
section of public opinion 
(often stemming from urban 


ation The vote is due to take place nationwide on sunday, areas) wants ап end to the 


use of nuclear energy while 

many local electors would 
rather maintain nuclear power stations to preserve 
employment. Add to this the tense relations with China 
or the issues related to the American bases in Okinawa 
and it is easy to understand how much rests in the 
balance in the upcoming ballot. Over twelve parties 
will be represented, and those those with a populist 
mandate could wreak havoc. That is why the parties 
should make their intentions very clear to the clecto- 
rate in order to break the deadlock in a situation that 
is penalising the whole country. 
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What kind of snacks should you serve when entertaining at home? 
Рігга?, Pasta?, Crisps? No way! 


What is really popula 


the U.K. right now is Japanese Gyoza! 


Treat your guests to “Ajinomoto frozen Gyoza” 


Crispy, Juicy & Easy!! 


Gyoza athome!! . 


aT 
AJINOMOTO. 
This "Gyoza* is available from your 
local Japanese foods retailer. 
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Ceramics made by craftsmen and sold in Kuno Keiichi’s shop (see pages 8-9). 


TREND Can you feel the spirit of mingei? 


After re-appearing at the beginning of the 
last century, folk handicrafts arc making a 
comeback, but with a different emphasis. 


n its November 2012 issue published at the 
beginning of October, Ryoko Yomiuri, one of 


Japan's most popular travel magazines, dedica 
ted a whole special edition to mingei (folk han- 
dicrafts). In this feature, entitled “Feeling with your 
eyes, an introduction to mingei” (Mite, kanjiru 
hajimete no mingei), the readers of this monthly 
magazine learned about Japan's handicraft heritage, 
which has lately been at the heart of a trend, deve 
loping over the past decade among Japanese, sho: 
wing a renewed interest in craftwork. Many have 
tried to explain this trend for hand made objects, 


craftsmen all over the country. A search 


created by 
for identity at a time when globalisation is homo- 


genising tastes, a need to rebuild reference points 


in a country sh; 


ken up by an unprecedented eco- 
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nomic and social crisis, a return to simplicity after 
a flirtation with the world's most advanced tech 

nologies, or just a passing trend allowing a lucky 
few to make some good deals. All of these could 
explain the return of mingei. As 
Ryoko Yomiuri magazine reminds us 
in its introduction, “mingei is a word 
we often hear, without knowing what 
it means "exactly" By guiding its rea 

ders to the main places mingei is pro- 

duced, the magazine explains the origin of the word 
and the depth of meaning that lies behind folk han- 
dicrafts. We owe this theory of mingei to Yanagi 
Soetsu. "It has to be modest, but not cheaply made, 
a bargain but not fragile. Dishonesty, perversity 
luxury are a few things mingei needs to avoid most: 
what is natural, sincere, sure, simple, is mingei.” he 
explains. This intellectual is interested in the work 
of craftsmen because he believes they are the most 


worthy representatives of art. In his view, master- 
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We owe the rise $ 
of mingei to bes 
Yanagi Soetsu 


pieces are not made by artists, whom he considers 
arrogant and individualistic, they are made from 
the work of craftsmen whose main characteristics 
are humility and a sense of sharing. At the begin 

ning of the nineteen twenties, with 


support from craftsmen friends, 


gi Soetsu founded a review, 
which he halled Kogei, and started 
building a museum of folk art in 
Tokyo in order to spread his ideas. At 
the time Japan was in the midst of modernising, 
after having gone through a severe crisis, and the 
population seemed to be receptive to his words due 
to the fact that the traditional agriculture was still 
strong and Japan had always been proud of its 
craftsmen. During the feudal period they were pro- 


кесі 


ed and respected, which allowed them to deve- 
lop. By taking advantage of these positive factors, 
Yanagi was able to develop his theories. “In order 
to save us from this pain (capitalism), we need to 


turn towards a world organised by associations. We 
need to progress towards a society in which com- 
munal society is protected, and I will call this society 
“a cooperation group.” And to renew the beauty of 
craftwork, its orga 
a cooperative association. We will need to link peo- 
ple together again and establish contacts between 
man and nature,” he wrote in his book Kogei no 
michi (The path to craftwork) published in 1928. 
These words are close to revolutionary in their 
approach. The book was released in a period of 
political confusion. A year later, Kobayashi Takiji 
describes the social misery in Japan in “The Can- 
nery Boat”. This novel became a reference point of 
proletarian literature and became very popular after 
the 2008 financial crisis that saw many people lose 
their jobs in Japan. That corresponded more or less 
with the return in popularity of mingei in the Japa- 
nese archipelago. Although many young Japanese 
who feel they are victims of capitalism relate to 
Kobayashi Takij’s book, the same cannot be said of 
Yanagi Soetsu. Yanagis work is also on sale in books- 
hops, but it has not achieved the same staggering 
sales as The Cannery Boat. Yet, in mingei, you can 
feel that need to go back to the roots of Japanese 
culture. Through his intellectual approach, Yanagi 
himself returns to his roots, by takingan interest in 
art trends related to Buddhism, such as the tea cere- 


isation will need to evolve into 


mony. During the first decades of the 21st century, 
there was a growth of interest in all these elements, 
coupled with a rediscovery of agriculture. In the 
face of deindustrialisation in the archipelago follo- 
wing widespread centralisation and the increase in 
job instability, many young people are demonstra- 
ting the wish to work on the land. At the same time, 
the newly retired, who in most cases have spent a 
great part of their life in the cities, are turning to 
the countryside to become gentlemen farmers. There 
isa veritable desire for authenticity developing after 
the years of the financial bubble, during which 
superficiality was the norm. Tools that have been 
hand made by people with special knowledge and 
a love of the soil take on a whole new dimension. 
Their simplicity is part of their attraction, as well 
as their usefulness and form. The nuclear accident 
at Fukushima Dai-ichi was a a symbol of a society 
that has been overrun by technology, and also contri- 
butes to reinforcing the desire to return to a sim- 
pler way of life in which handmade products have 
a place, That is why the word mingei has lost some 
of the meaning Yanagi Soetsu attributed to it, and 
led to magazines like Ryoko Yomiuri attempting to 
re-explain its significance to a new generation. It is 
hard to say if they succeeded. Nevertheless, the word 
has increasingly become a synonym of craftwork, 
and everybody can define it in his own way. The 
spirit of Mingei is well and truly here, but like any 
spirit, it is subject to many interpretations. 
ODAIRA МАМІНЕІ 


Focus @ 


NTERVIEW 


Rediscovering mingei with Okuma Takeo 


What is your definition of 


їз a very difficult. 
question to answer. In Yanagi Sò- 
tesu’s time, and those who started 
the mingei movement, the word 
meant “beautiful” objects made 
by anonymous craftsmen. But 
over time, it has gained a more 
general meaning. It's not only 
about objects made by anony- 
mous craftsmen anymore. The 
word also included ceramists or 
painters who were part of the mo- 
vement, such as Hamada Shijo 
and Munakata Shikó. | understand. 
what Yanagi and the other mem- 
bers of the movement were trying 
to defend. Now itis rare to come 
across objects that correspond 
to that original meaning. So | be- 
lieve that we need to adopt the 
opposite approach to Yanagi and 
his friends who said in relation to 
artefacts that, “this is mingei”. 
Now we need to say, "this isn't 
mingei*. 


The Japanese seem to have a 
renewed Interest in mingel. 
What do you think about this? 
О. T. : I believe there is an increa- 
sing interest in craftwork in gene- 
ral, and not just for mingei. In a 
certain way, mingei has become 
a generic word. The Japanese pas- 
sion for craftwork can be explained 
in different ways. But | think that, 
above ай, it is a reaction to globa- 
lisation. The homogenisation of our 
society in great part related to the 
development of communication 
and information tools, encourages 
many people to take more interest. 
in what is local. That is why handi- 
crafts are interesting. This trend is 
also developing in other places 
around the world. The 2008 finan- 
cial crisis is not a stranger there 
either. Luxury products or designs 
have become less attractive to us 
and we have fewer means to make 
the most of them. There is a need 
to make the most of life and sim- 
ple things rather than dream of 
objects you will never possess. 
Mingei and craftwork in general 
find meaning in this environment. 
Lastly, our digital society and the 
prominence of the virtual also 
encourage people to turn towards 
"analogue" goods and values. This. 
leads to their rediscovery of mingei 
and craftwork to satisfy all five of 
their senses. 


[^ 


After having been a buyer for the designer shop Idée, Okuma Takeo 
worked for Tsubasa по ókoku, ANAS inflight magazine. He is now 
director at Claska where he showcases craftwork. 


What does your Job at Claska 
consist of? 

O.T.: I'm the director. That 
includes the management of all 
the shops, the products we buy, 
the organisation of the exhibi- 
tions and their administration. 
Originally | dealt with interior 
architecture. And one day, | was 
asked to work on redesigning 
Claska. That is when 1 decided to 
develop a shop. Personally, I've 
always been interested in objects 
from abroad. Even though they 
still attract me, I thought it would 
be interesting to open a shop pre- 
senting Japanese objects, but in 
а different way. | must have been 
influenced by the ambiance at 
the time. 


According to you, Is this rene- 
wal in Interest for craftwork a 


stroke of fortune for Japan? 
think it can be useful for 


the country, but it is too soon to 
say whether it is a stroke of for- 
tune. But if the global capitalism 
that is currently dominating our 
world eventually disappears, we 
might end up evolving into a 
post-capitalist model in which 
mingei will indeed play an impor- 
tant part. 


Who are your favourite crafts- 
men? 

O. T. : Ninjó Yoshikatsu, a master. 
in lacquer-ware. His products аге 
simple but incredibly strong. 
Funaki Kenji is a ceramicist from 
Fujina (see map, pages 6-7). Не 
is both part of the mingei tradi- 
tion, and outside of it. Feu Narui 
Tsuneo was a potter from Маз- 
hiko (see map pages 6-7) who 
made implements with connec- 
tions to the land. 


Interview ву О. М. 
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"Handmade" Japan 
Main craftwork production centres 


Types of material 
@ Paper 
@ Lacquer 
@ Pottery, ceramics, porcelain 
© Baskets 
© Woodwork 
@ Figurines, dolls 
© Other objects or specialities 


The products in.the photos 


Principal museums 
@ Craftwork museum 


Yatsuo 
Japanese-paper 


Sodeshi 


ДТЧ 
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Kamedake, г Tottori , 
3 "Japanese эбасй abere ен: Okamoto 
Ойлоо ig 
5 Papar porcelain 
2 43 ео 2 у Ы J 2 
LA CU Camas uo ; 
Ы (kimdno bel 
nae © Ы (к iT) y Ww ; Be Sasayama 
> рд ps 
AP РТ C TN 
Qi Paper 


Naeshirogava gy КЕЗІН 


Pottery 


E Ehime museum of folk art (Ehime Mingeikan). 
Kurashiki museum of folk art (Kurashiki Mingeikan) 
Tottori museüm of folk art (Tottori Mingei Bijutsukan) 
Tamba museum of pottery (Tamba Kótokan) 

H Kyoto museum of folk art (Kyoto Mingei Shiryokan) 
Е Toyota museum of folk art (Toyota-shi Mingeikan) 
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Kusabe museum of folk art (Kusabe Mingeikan) 

Н Toyama museum of folk art (Toyama-shi Mingeikan) 

E Matsumoto museum of folk art (Matsumoto Mingeikan) 
[D National museum of folk art (Nihon Mingeikan) 

II] Mashiko museum (Mashiko Sankókan) 


{Н Serizaiva Кеа museum of folk art 
(Serizawa Keisuke Bijutsu Кӛдейап) 


Naruko Onsen 
_ Kokeshi dolls 


2 
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Hirosaki 
| Tsugaru lacquer 
@ Akebi baskets | 


Weaving 


Kanagi 
Metallurgy 
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ENCOUNTER Simplicity at it's purest 


Onc of Miyamoto Tsuncichi's former 
students says it is essential to continue 
supporting the work of craftsmen. 


ituated down a street in the old town of 
amakura, Kuno Keiichi’s shop looks like a 


museum. Finely chiselled potteries, ceramic 


tea sets, old-fashioned baskets and indigo dyes are 
all displayed along the | 
wooden room lit by a ga 


less, the property owner says these are not art 


gth of a large traditional 
den window. Neverthe 


objects. To this lover of mingei, these pieces col 
lected from all over Japan have a daily use and are 
sold like any other plate or tea bowl that can Бе 
found in a shop. He speaks of the respect these 
objects inspire in him, with their fundamental 
values of simplicity and honesty. 


How did you come across ming 
K.K 
the Arts in Musashino, I had a famous ethnography 
teacher called Miyamoto Tsuneichi. His teaching 


hen I was a student at the University of 


related to Japanese minorities. That made me want 


to tra 


rel throughout Japan and that is how I found 


out about mingei, I have had this shop for 40 years 


‚ and I opened it to promote this kind of craft 


hat is the difference between mingei and other 
forms of craftwork? 

K. K. : The aim is different. A mingei craftsman 
makes useful objects whereas most craftsmen no- 
wadays make pieces to be exhibited. They sign them 


mous. The cost 


with their name hoping to become 
and the aim of the object are completely different. 


А mingei piece doesn't have a brand. It has no name, 


except for the region in which it was created. 


How do you explain the separation of craftsmen 
from the utilitarian aspect of craftwork? 
K. K.: There are fewer buyers. А very small percen- 


tage of Japanese use mingei objects. Thus craftsmen 


becom 


artists. That allows them to promote their 
work better. Its a hard job to have nowadays, but 
all over Japan. But 
a shop in Kamakura with 


there still are mingei craftsmer 


Lam the only one to hav 


mingei products. 


Are blacksmiths considered part of mingei? 

K. : Blacksmiths make blades for Japanese 
swords with an incredible finish to them. However, 
with the abolishment of the right to keep and bear 
arms, many converted to making hóchó, the famous 
They are everyday utensils, but they 
require special techniques that aren't considered part 


kitchen Кай 


Kuno Keiichi opened his shop 40 years ago. It contains the best quality craftwork. 


of mii 


i. They don't consider themselves as part 
of the mingei movement. Mingei brings together 


people who like neither blades nor blood. It’s a pa- 


cifist movement. 


What are the characteristics of Japanese mingei 
in comparison with the other traditional crafts- 
men in the world? 

K. K. : Japan has four very distinct seasons with a 
very humid climate. The wood and the other ma 
terials used in mingei reflect these particularities 
Then, there are regional particularities that have been 
developed by craftsmen since the 17th century. They 
ith local characteristics, 


created original pieces 


These inspired the mingei craftsmen. France is 
full of regional wines with their own specific features, 


and in the same way, Japanese craftwork has patterns 
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and colours that change from one area to another. 


The renewal of agriculture also encouraged the pro- 


duction of new implements inspired by mingei. This 


regional diversity has always been preserved. I be- 
lieve that this is the foundation of originality in Ja- 
panese folk art. 


Сап one say that traditional Japanese craftwork 
influenced the development of “made in Japan” 
technology renowned throughout the world? 

K.K.: I believe so. The know-how and the advan- 


ced techniques that e 


today were alr visible 


1,200 years ago. In other countries, the changes in lea- 


dership brought on great changes in the population. 
In Japan, when the gov 


stay the same. That is m: 


nment changes the people 
ybe why 
have been handed down to the present day. 


ncient techniques 


5 
t 
i 


—^— 


i 
i 


What is the essential value a mingei craftsman 
should hold on to? 

К.К. : The transmission of know-how. For exam- 
ple, a good craftsman won't change an object that 
has been made and remade the same way for cen- 
turies, He will pass it on when it’s his turn without 
adding any change or improvement. The willingness 


to keep this process of transmission unchanged is 


very important to the mingei craftsmen. 


Are there many copies or forgeries? 
K. K. : They aren't really any forgeries. They are 
s well as in Ja- 


hey are aimed for sale on a large sca 


are cheaper. One of my skills is the authentication 


of mingei pieces. 


Can lovers of mingei recognise where a piece is 
from? 
K. K.: Yes, every region has its own particular pat- 


terns that allow you to distinguish it when you know 


them. The pott 
that has been in vogue for the past 50 years. Ce- 


y from Oita prefecture has a des- 


ramics from Okinawa or Kagoshima are recognisa 
ble by their blue colour. 


The definition of mingci is both wide and nar- 
row. Do you know what it really covers in Japan? 


rocus @ 


К.К. : No, very few people know what mingei really 
is. Authentic mingei is very rare nowadays. Everyday 
objects are nearly always made in factories because 


У 


cheaper to do so. Nevertheless, there are still people 
who are concerned with transmitting the traditional 
know-how and I am here to support them. 


INTERVIEW BY 
ALISSA DESCOTES-TOYOSAKI 


» HOW ТО GET THERE 


MOYAI KOGEI 2-1-10 Sasuke, 248-0017 Kamakura 
Open from 10 am to 4,30 pm (closed on Tuesdays). 
Tel. 0467-22-1822 - www.moyalkogel. 


TRADITION Miyata Hiroshi, master basket 


maker 


A late-comer to bamboo wea 
everything from his father. 


g he learned 


B? craftwork has a long history in Japan; 

| nd lac- 
quered baskets dating back to the late Jomon period 
(1100-300 B.C.). Most likely imported from China, 
the techniques used in Jap. 
with the development of the middle classes during 


‘excavations have revealed finely wove: 


have evolved over time 


the 17th century. Wishing to access high quality pro- 


ducts in order to imitate the aristocracy, they tried 


to purchase the same objects. The great demand 
favoured the emergence of the basket maker (kago- 
shi), who pro 
nical knowledge inspired by Chinese techniques. The 
new techniques produced beautiful objects that sup- 


new body of tech- 


developed 


planted the market for Chinese inspired products. 
The Spirit of Bamboo” (Phi 


the basket maker's craft is close 


to calligraphy in the same way that the empty and 


ed as the breath of what is not 


full spaces are balan 
painted in the ideogram is in harmony with the black 
mark left by the gesture.” Miyata Hiroshi does not 
contradict this. He isa spe 


list bamboo craftsman, 


and has spent his life manipulating and weaving this 
plant. "I have been making baskets (zaru) and other 
flower baskets (hanaka 


aurant, before developin, 
ving and its basic techniques". Only 
the outer part of the bamboo is used to make most 
of the objects. To obtain it, the craftsman needs to 
split bamboo that has been left to dry for a whole 
year since it was harvested. The splitting is done ver- 
tically (tatewari) and by successively reducing the 


gan 


Mnara Hiroshi works with bamboo and makes baskets and other objects in his workshop situated in Minami Boso, at 


the edge of Chiba prefecture, East of Tokyo. 


width of the strips horizontally (yokowari). He repeats 
these movements day after day. Despite all his years 
of expe Miyata Hiroshi is still humble about 
his work. Some steps, such as splitting the bamboo 
by using the mouth (kuchihagi) are very subtle. It 
involves di 


ence, 


g the strips in two without being able 
to sce them, and by holding their extremities between 
the teeth. One must take care not to split them to 
the ends in order to preserve their strength. Many 
years are needed to master all these movements and 
the weaving itself requires knowledge of the many 
methods that allow one to make the best use of the 


different strips. Each of them is different, which 
means that every basket is unique. The objects that 
Miyata Hiroshi makes have acquired a great repu- 


tation. “I receive orders from all over the country 


he adds. But when he stops, there will be no one to 
follow him. He did not have any children, so was una- 
ble to hand down the methods like his father did. He 


might regret this, but does not say so openly. Focu- 
sed on the weaving for a new order, his eyes are fixed 
upon his work. With steady movements, he assem- 
bles the strips one after the other. Time seems to stand 
о.м. 


still. Miyata Hiroshi is at work 
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Detail of a four-fold embroidered screen Peacock and peahen, c. 1910 


This autumn at the Threads of Silk and Gold: 
Ashmolean Museum of Arts, Ornamental Textiles From 
you will be able to visit the Мей Japan will introduce 
first exhibition devoted to the less well known but 
the art of Меј textiles ever equally spectacular 

to be held outside of Japan. ornamental textiles that 


were made for the Western 
market during Japan's Meiji 
era (1868-1912). Over 40 
examples of the highest 
quality Meiji textiles from 
the newly acquired 
collection of the Kiyomizu- 
Sannenzaka Museum in 
Kyoto will be on show. 
Brought together from 
around the world, this 
outstanding collection is one 
of the finest and most 
comprehensive of its type. 
Running until 27 January 
2013. 

Ashmolean Museum, Beaumont 
Street, Oxford. OX1 2PH 

Tel: 01865 278002 
www.ashmolean.org 

Admission: £6 (£4 concessions) 


T HIS MONTH’S EVENT 


кхнвтом Mariko Mori 
enlightens London 


After succeeding brilliantly at university, Mariko Mori 
graduated in fashion in Tokyo, and was awarded a mas- 
ters degree in the history of art in London in 1992, at 
Chelsea College of Art and Design. Since 1993, her crea- 
tions, such as "Play with me" and "Tea Ceremony", 
have attracted much attention. She rapidly moved from 
the world of fashion into fine arts, and took up pho- 
tography, theatre production and choreography for 
which she created her own costumes. Mariko juxta- 
poses differing aesthetic practices from music, video, 


and fashion, including elements of traditional japanese 
culture, She builds dreamlike installations exploring 
images in their various forms and questions the power 
of representation in the era of contemporary techno. 
logy. She makes frequent use of 3D images so that the 
spectators are immersed in her universe. After an 
absence of 14 years, this Japanese artist who now lives 
in New York, has returned to London to present her 
most beautiful creations at the Royal Academy of Arts. 
After previously tackling the machismo in Japanese 
society, her work is currently characterised by fantasy 
worlds tinged with elements of Buddhism, Shintoism, 
and primitive shamanism. All of her fantastic creations 
can be experienced in this beautiful exhibition that. 
should not be missed. Runs from 13 December 2012 
until 17 February 2013 at Burlington Gardens. 
GABRIEL BERNARD 
6 Burlington Gardens London W15 ЗЕТ 
General enquiries : 020 7300 8000 
10am-6pm Saturday-Thursday, 10ат-10рт 
Friday - £10 


www yutaka,co. 
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Light and delicious 


3-4 Warwick Street, London W1B 515 
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THEATRE Ichimura Masachika Interview 


Zoom Japan have managed to get an exclusive 
interview with Ichimura Masachika, star of 
the play: Anjin: The Shogun and The English 
Samurai that is showing in London from 
Thursday the 31st of January to Saturday the 
9th of February 2013. 


Firstly, what was it that made you want to become 
a musical and stage actor? 

Ichimura Masachika : I was an only child and was 
brought up in an environment where those around me 
would be delighted and praise me whenever I did so. 
mething, I can remember being very happy whenever 
entertained people and brought them joy. The cata 
lyst that made me become an actor though came when 


Iwas in the third year of high school and sa cal 


led "Otto to Yobareru Nihonjin" (A Japanese man са} 


led Otto) by famed playwright Kinoshita Junji. In those 


short two to three hours I was enchanted by a world 


in which you could live exciti ventures and deci. 


g 
ded there and then that I would enter that world and 


bring joy to many people through it 


You have played many varied parts in your carcer, 
suchas Alan in Equus, Anderson, the phantom from 
Phantom ofthe Opera and Richard the 3rd. Even 
just among this selection there really are a great variety 
of different character types. Looking back, what 
would you say the most memorable role was for you? 


L M. : I particularly remember the productions I d 


when I was in the Gekidan Shiki group, such as West 
5i 


ide Story, Phantom ofthe Opera, Equus and The Не 
phant Man. Of the plays I appeared in after becoming 


agent I have deeply emotional recollections of Miss 
Saigon, Fiddler on the Roof and Richard the Third. I 


have appeared in a lot of Shakespeare and other plays 


written in Britain you know! 


P PROFILE 


г; АЗАСНІКА. Debuted In 1973 In the 
Gekidan Shik! production of Jesus Christ Superstar 
before going on to perform In such diverse formats 
as musicals, straight plays and one man shows. Not 
limiting himself to Japan, Ichimura has also given 
acclalmed performances around the world. Lauded 
for his sublime acting skills, he has recelved many 
awards and In 2007 recelved the Medal of Honour 
with Purple Ribbon the In the name of Emperor 
Akihito. 


P SHOW INFORMATION 


ANJIN: THE SHOGUN AND THE ENGLISH SAMURAI 
Thursday the 31st of January to Saturday the 9th of 
February 2013 


Venue : Sadler's Wells 
For more Information : www.sadlerswells.com 


You have an image as a through and through stage 
actor but have also appeared in films and done 


voiceover work for anime. How do you view your 


work outside of the stage? 
I. M. : There are some things that you just cannot 
do ona stage and can only be realised through film. 
Lam always busy with my stage work but I do think 
of the world of film and television as within my ter 


ritory too, and always make sure that I do at least one 


thing for that every year 


I recall many times where you have worked toge- 
ther with Kaga Takeshi and Yam: 
going back to the time when you were all mem- 
bers of Gekidan Shiki. Do you think that there a 
kind of affinity or compatibility between certain 


uchi Yuichiro, 


actors when thi 
LM. 


and we both debuted at around the same time so I 


y are worki 


have known Mr. Kaga for a very long time 


would say that he is a very good comrade of minc. 
Mr. Yama; 
actor and is junior to me in the industry. We have 


chi on the other hand is a pure musical 


worked together many times in the past and I 
would like to do so again. I think you can say that 


we all have a pretty good affinity with each other. 


You always appear so youthful and do not se: 
to have changed much since your Gekidan Shiki 
days. What in particular do you take care on when 
looking after yourself? 


L M. : Not overindulging in food and drink and exer- 


cising to get a sweat up I would say! I have also gi 
ven up smoking, To keep in top condition I always 


try to avoid doing things that would put undue stress 


on my body. Apart from my work obviously 


Are there any differences in the attitude towards 
acting and training for the stage between Japa 
nese and British actors? 

I. M.: For British actors it is а given that you will 
be able to act, sing and dance. I think they all have 
avery thorough grounding in the basics of the stage. 
There are those in Japan that have built up the ba. 
| affinity 


sics but an individuals potential and natu 


is what is seen as important there. That point of view 


is different I feel. 


n in London this con 


ith the opening of Anj 
January, please could you s. 
Bri 
show and maybe let them know what to look out 


в 


words for the 


h audiences who are looking forward to the 
for? 

1.М.: Thisisa story set 400 years ago, at the time 
of Shakespeare, when a lone Englishman washed up. 
in Japan during its warring states period and encoun. 
tered Shogun Tokugawa Ieyasu. Tokugawa had 
many dreams and learned a lot from meeting him. 
It isa man's tale of meeting, sadness, friendship and 
parting. I hope audiences can enjoy this unique mee- 


ting of Britain and Japan 


INTERVIEW BY VAN YOSHIKI 
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воок Тһе best place to drink in the world 


According to author Chris Bunting, Tokyo 
has a lot to offer the curious drinker. 


English writer Chris Bunting is pretty sure it is 

People outside Japan probably would not agree, 
but the Tokyo-based British journalist has gathered 
a huge amount of information to back up his opi- 
This information is now available in his book, 
“Drinking Japan,’ that was published in 2011 by 
Tuttle, 
The author calls himselfa booze fan more than a real 
expert, but after spendinga year and a half focusing 
on the subject he certainly has many stories to share. 
“Tewas abit of a voyage of discovery" he says. “I think 
the time I spent in Okinawa and Kagoshima getting 
to know awamori (distilled rice spirit) and sweet 
potato shochu was the most eye-opening. I hadn't 
realized how deep the distilling traditions went in 
the south o 
trying those drinks was re 
Bunting thinks that Tokyo in particular is а unique 
drinking place when compared to other cities. “More 
than unique,’ he points out, “I think it’ better. I rea- 


| 5 Tokyo the best city for booze in the world? 


ni 


apan and tou 


lize that many people are going to disagree with me 
on that point’, Beauty is in the eye of the behol 
der, after all, and Japan would not be a contender 
on every criteria (cheapness, for instance), but there 
is little doubt that it docs offer exceptional riches 
for the drinker at the moment. 

“The two things that really blew me away were the 
breadth and the quality of the drinking experiences 
on offer” he says. "The whisky bars are just phenome- 


PREFERENCE 

DRINKING JAPAN: A GUIDE TO JAPAN'S BEST DRINKS 
AND DRI BLISHMENTS, by Chris Bunting, 
Tuttle Publishing, 2011, 288 pp., £24 


Zoetrope is the best place in the world to drink Japanese whisky 


nal I've heard it described as the Single malt drinker’ s 
heaven on earth’ Also, there have been serious debates 
whether the Japanese cocktail scene isthe 
best in the world, and there are rum and tequila 
bars with selections that are jaw-dropping, Let 
not forget the craft beer pubs, wine bars, et 
That tums out tobe only half the story because 
there is a whole world of superb alcohol that 

lc. "Once 


ov 


isalmost completely inaccessible anywhere: 
You start to immerse yourself in the endless variety of 
the sake scene, the many types of premium shochu, 
and the island of Okinawa’ s awamori tradition, you 
begin to realize the phenomenal energy of Japan’ s 
drinking culture’ 


the phenomenal 
energy of Japan's 
drinking culture 


According to Bunting, one of the things that makes 
drinking in Japan an unforgettable experience is 
seeing the bartenders in action, 
"They truly are perfectionists, 
They have areal sense of voca- 
tion and are devoted to good 
alcohol. I'm not saying that bar 
staff in other countries do not 
have similar commitment, but to give you an exam- 
ple, here they don’t just pour you a martini. Their 
attention to detail is such that it takes up to 20 
minutes to make one”. 

There are a few things a dedicated drinker should 
not miss while in Japan. “Japanese whisky has been 


3£ IIJ Exlayer Europe 


III Exlayer is an information technology services provider 
based in Japan, England, USA, Germany and Singapore. Since. 
being established in 2001 we have maintained a wholly 
customer oriented approach and offer an uncompromising. 
‘quality of service to all our customers. 


System Integration 


Project Management 


Application Development 


ІШ Exlayer Europe Limited 
13-25 Artillery Lane London ЕТ 7LP, UK. 
1. +44 (0)20 7650 5966 f. +44 (0/20 7650 5998. 


Link 


your business with the world 
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perm 


justly praised worldwide, bur I would also urge peo- 
ple to try out Japan's indigenous spirits, starting with 
sake. Asa specific example of what the world is mis- 
sing, I would pick out koshu (awamori that has been 
aged for atleast three years). 

Okinawa has a centuries-old tradition of aging their 
alcohol that is quite distinct from the techniques 
used in the West, and the variety and richness of the 
spitits it produces is definitely worthy of notice. 
Iwe are talking about experiences in a broader sense, 
then I will be a bit boring and advise visitors to seek 
out а really traditional izakaya (pub). There are so 
many other types of drinking places to try out, but 
to come to Japan and not experience an izakaya 
would be a shame’, 

Bunting recalls how researching his book often put 
him in some funny and embarrassing situations. “It 
was pretty much a constant embarrassment, he says. 
“Iwas trying to find out about people's lives and their 
businesses with some pretty mediocre Japanese lan- 
guage skills, so it was an interesting experience, but 
I chink I bemused a lot of people along the w; 
Perhaps the worst moment was when I was in a bar 
talking to the owner about featuring it in the guide 
when a big fat rat ran across the floor. I had to conti- 
nue the conversation with a straight face and then 
quietly find another bar that I liked to fill that space 
in the guide. I'm not sure he saw the rodent" 

It has been observed that many Western men in 
Tokyo drink way too much. Bunting somewhat 
agrees. “I would say that there are men (and women) 
in every major city drinking way too much, and I 
think it is true that there is an issue here. I've not 
really thought about this seriously, but I suppose part 
of the issue may be that many people are meeting up 
with fellow foreigners in central Tokyo, and that the 
main focus of the places where they are meeting is 
drinking, Ifwe were in our home countries we might 
have slightly less centralized social lives, based more 
in the suburbs and in places that were not devoted 
to drinking”. 


GIANNI SIMONE 


I asked Chris Bunting what bis top three bars in 
Tokyo are. Here are the three drinking establish- 
ments that should not be missed. 


The Aldgate 
3F Shin Iwasaki Bldg, 30-4 Udagawa-cho, 
Shibuya-ku, Tokyo 

This is a super little British-style pub with 19 beers 
on tap, some of them from the UK. (e.g. “Abbot 
Ale? and "Old Speckled Hen"). This is also a good 
place to start your education in Japanese craft beer. 
“Aldgate Alc’, for example, is made by Swan Lake 
beer in Niigata prefecture specifically for this pub, 
and is justly famous for its refreshing balance of cara- 
mel sweetness and hoppy, citrusy bitterness. 

Of course the British atmosphere would not be com- 
plete without The Aldgate’s famous Cornish pas- 
ties - big bombs of delight filled with good-quality 


meat and potato in a pool of spicy beans. 


Shusaron 
ЗЕ Keikyu Shopping Plaza Wing Takanawa West, 
4-10-18 Takanawa, Minato-ku, Tokyo 

This is, quite simply, the best place in the world 


cuo Read it and then... 


The first thing | did after reading Chris 
Bunting's entertaining and informa- 
tive book was to observe one minute's 
silence for his overworked liver. The 
Tokyo-based British journalist spent. 
about 18 months roaming the coun- 
try in search of alcoholic excellence. 
The result is a detailed guide to 122 
bars (84 of them located in Tokyo), 
complete with maps and directions 
from the nearest train stations. This. 
tums out to be a very important 
detail. As Bunting explains in the intro- 
ductory notes, Japan has some of the. 
strictest drink driving laws in the 
world, and serious booze explorers 
are advised to leave their cars at 
home. Those with enough time, 


Records. 


around 500. 


energy and money to 
spend will find out that 
Tokyo is arguably the clo- 
sest thing to a drinkers 
paradise. Do you fancy 
Japanese whisky? Shot 
Bar Zoetrope has more 
than 250. Sherry? One 
bar in Tokyo is in the 
Guinness Book of 
How about 
tequila? Agave stocks 


‘me though, the best part of 

book was the huge amount of histo- 
rical and cultural information on the 
drinking habits of the Japanese, focu- 


CULTURE Ө 


to drink aged sake. Owner Nobuhiro Ueno has just 
published the definitive book on koshu, and here 
you will find a selection of 100 types. The taste of 
koshu tends to be much richer than average un-aged 
sake, Beginners are advised to start with Shusaron's 
excellent nomikurabe setto (tasting sets, 1,500 yen 
and 2,400 yen), which offer three different types of 
aged sake. 


Shot Bar Zoctrope 
3F Gaia Bldg. No. 4, 7-10-14 Nishi Shinjuku, 
Shinjuku-ku, Tokyo 

Zoctrope is the best place in the world to drink Ja 
nese whisky. Over 250 whiskies from every d 
lery in Japan line its shelves, as well as more than a 
hundred other weird and wonderful Japanese alco- 
holic drinks, including Japanese rum, vodka, mead 
and even grappa. Owner Atsushi Horigami recom- 
mends the "Yoichi 12-year-old single male” (quite 
smoky and with a lot of presence) to people who 
really know about whisky. For people with less expe- 
rience "Komagatake 10-year-old” is quite casy to 
drink and very refined. 


6.5. 


sing on six major 
categories (sake, 
shochu, awamori, 
t, whisky, wine) 
е book works 
qually well as a tra- 
logue, with the 
itor chatting to pro- 
ducers, owners and 
barmen and relaying 
their fascinating tales. 
үе book itself is a іше 
|All the information 
presented in a highly 
attractive manner, with 
hundreds of colour pictures gracing 
its pages. Highly recommended. 
6.5. 


London's Premier Suzuki Dealer 


For All Your 


www.jem.suzuki.co.uk (0208 732 7232 
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EATING & DRINKING 


Japanese Sake 
Sweet, Soft and 
Sparkly! 


Available at Japan Centre, Rice Wine Shop and 
various restaurants. 
www shirakabegura-mio.jp 


RESTAURANT iBUKi: Breathing New 
Life Into Japanese Cuisine! 


unique and attractively modern Japanese 
sushi restaurant has recently opened in 
Maida Vale and there is no doubt that this 


is a place you will want to visit again and again. 
"iBUKi" is run by Mr. and Mrs. Hoshino who are 
alovely couple and 


ту friendly and inviting. 
Upon entering the restaurant, the decor is stylish, 
elegant and sophisticated. There is a sushi counter 


near the back of the restaurant displaying the mag- 


nificent skills of Mr. 
Hoshino who has perfec- 
ted the 
maki 


art of sushi 


for over 35 years; 


and once you take a look 
at his food, you can 


arly see a reflection of 
his skills. Some of his 
hand-crafted work 
includes making a dragon 
out of sushi, a centrepiece 
that is incredibly impres- 
does 


perfectly resemble a dr. 


sive. The sushi real 


n; right down to the craf- 


ting of the slithering snake-like body. Looking at 
this makes one wonder just how much time and 
dedication it takes to be able to create such a mas- 
terpiece. In addition to the dragon sushi, there are 
also many other delightfully creative sushi availa 
ble for you to try, such as the “Maida Roll” and the 
“Vale Roll” that are inspired by the local area. In 
addition, in front of the counter are high rise stalls 
which adds to the feel of aci 


ally being in an authen 
tic sushi restaurant in Japan. 
Now, onto the food. “iBUKi” is first and foremost 


a sushi restaurant, but on top of the sushi there are 
other dishes that tempt you to try such as tempura, 


teriyaki, home-made Japanese desserts and much 


more. For example, the spicy miso nabe. It is a fact 
that the winter 
and so perfect for this bitter chilly wi 


ason has descended upon us all, 


ter period, 


nd warming miso nabe. 


guests can enjoy a spicy 


ful flavoursome stock 


This hotpot contains a wonde: 
which gets the level of spice absolute! 
Within this miso-based broth, an array of vege 
bles cook together with fish, meat and seafood such 


perfect 


as salmon and oysters, as well as chicken and sesame 
balls which are a combi- 
nation that compliments 
cach other very well 
indeed. The taste of the 
broth eaten together with 


the vegetables, meat and 
fish are like a perfect mar- 
riage! 


iBUKi is a delightful res 
taurant if you want to try 
delicious sushi rolls as 
well as a range of other 


wonderful dishes. 


cially recommended is the spicy miso nabe. This 
truly is a special winter treat but just remember 
to order it in advance before you go! 


Destiny Rose 


REFERENCE 


12 Lauderdale Road, London W9 1LU 
phone 020 7286 1496 


ASTA 


Open. 11:00-15:00 Monday toas, 6 


ASTA $ Tei 020 7626 56 
ра an Ray Ar 


ASTAS © Tel 020 7247 7065 


www.ibuki-sushi.com 
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Opening Hours 
ue & Wed: брт 


don W9 10 
96 


EATING & DRINKING 


EASY JAPANESE HOME COOKING 


Gomoku Chirashi 


The name “Gomoku Chirashi^ literally means “а 
mixture of five toppings" and itis an apt one, as this 
dish is created by thoroughly mixing several different 
types of fish or vegetables into vinegared sushi rice. 
Gomoku Chirashi is often made in Japanese homes and 
is especially common as a dish served at times of 
celebration or at parties. 


There are many combinations of ingredients found 
in Gomoku Chirashi but the most widespread use a base 
of dried shiitake mushrooms or gourd, cooked in soy sauce, 
as well as boiled carrots and vinegared lotus root. To this 
can be added seasonal ingredients such as cherry blossom 
petals pickled in sweet vinegar or boiled bamboo shoots, as 
well as many other flavours such as chicken, fish paste cakes 
(chikuwa) or fried tofu (abura age). To round off the flavour you also see finely cut omelette strips (kinshi 
tamago), shredded seaweed (nori), sesame seeds and red pickled ginger. 


In the recipe introduced here we will use a pre-mixed base that conveniently contains all the toppings and 
vinegar needed. If combined with instant ready-to-eat rice then you can whip up a simple but satisfying Gomoku 
Chirashi in minutes! 


Ingredients: 
2 packs of instant rice 1 bag of gomoku chirashi тік 


How to prep: 


Heat around 500 grams of instant rice. 
in a microwave for around 2 minutes 


1 


Add the gomoku chirathi mixture to the Mix thoroughly. киы ыыы ШЕ 
warm rice, taste (sold separately). 


Ingredients can be purchased at the Japan Centre. 
www japancentre.com / 14 -16 Regent Street, London SWIY 4PH UK 


Е ны ons 


London Wi] 7BE 
Tek 0207 499 4208 


Www.kikurestaurant.co uic 


COCOR 


The right ingredients are the. 
soul of Japanese cuisine. 
We take the greatest care every 
doy to serve the freshest and 
finest tasting Jopanese food." 


Yoichi Hattori 
sushi head chef 


IDE RANGE OF TRADITIONAL 
TADTHENTIC JAPANESE DISHES 

COMFORTABLE ANDRELAXING SURROUNDINGS. 
55 HANGER LANE. LONDON W5 3HL 
tet: 020 8997 0206 
www.momojaponese.com 
Sat 12:00 - 14:30 18:00 - 22:30 


Sushi Waka 
FAS 
75 Parkway, Camden Town 
London NWI 7PP 
Й re: 02074022036 
wwwsushivaka couk 
Camden Town's Traditional Japanese Restaurant 


ww ITTENBARI 
JAPANESE FINE RAMEN & SUSHI 


XU 


ан ge 


Mon-Sat 12:23h Sun 12,228 
^M Brewer Sov, London WIF SUB, 


www.ittenbari.co.uk. 


= Mon to Sat 18:00-24:00 
Max 30 people 1 
Party foods from £20 per person’ 

- Karaoke charge 5 £25 L £50 per hour 


Japanese Restaurant 


JÜK a & Holborn Viaduct, London ECIA 2AE 


ribon cm 


Restaurant & Sushi Bar 


MITSUKOSHI London 


shabu shabu 


LA 
+ 
= 


4 
Ve 


14-20 regent street, london улу 4ph, wk. 
tel. озо 7930 0317 етай. restaurant@mitsukoshi.co.uk 


www.mitsukoshi-restaurant.co.uk 
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in Jim bocho 
There are many bookshops in this area 
situated in the heart of the capital, where 
Chinese revolutionaries used to come a 
century ago to form their plans. 


long the docks of the Seine in Paris, tourists 
often stop and leaf through the second-hand 
books on sale. The booksellers’ lack of cour 


ir of their 
nid off by 
t upset 


tesy is probably as famous as the green сой 


stalls, Ifyou are not too worried about being 


of the charming booksellers who seem to 


so easily, you may sometimes come across some rare edi. 


tions, or books that have been long out of print. Howe 


ld books 


ver, nowadays the internet makes findi: 


Li RN UM 


Wg 


"ШЕП йт? 


Some bookshops are just а few shelves оп a street corner where you may sometimes come across a treasure. 


Discovery Enjoy travelling through books 


much easier, and there is no need to deal with disagreca. 
ble booksellers anymore. In Tokyo, the bookstalls are 
not concentrated along the Sumida, and most of the 
owners are friendly and helpful. 

Many book shops and stalls are situated in Jimbocho 


and a most enjoyable time can be spent in the capital of 


Japan visiting the shops selling second-hand or new 
books. There was a time when students used to meet 
there in the search for out of print books, or simply to 
stand and read (tachiyomi) the latest edition of their 


favourite magazine. As in most Japanese bookshops, 


youareallowed to read a book or a ma ga 
youdo not damage it. Although there are fewer than in 


the past, students still crowd around the new manga 


deliveries to learn about the latest adventures of their 


favourite character. But nowadays the young prefer to 


meet in Akihabara, formerly a Mecca for fanatics of elec 


tronics, before transforming itself in the past few years 


into а cult arca for lovers of manga and video games. 


Jimbocho has lost a bit of its youthful character since 


GETTING THERE 


‘Two undergound lines stop at 
Jimbocho, the Hanzoman and Mita lines, However, 
you can also travel there by train, From Tokyo 
station, take the Chuo line and get off at 
Ochanomizu. Take the western exit and walk down 
Meldaldorl as far as Yasunidori. It takes around 
fifteen minutes. 


JÐ Dr. ITO Clinic 


Mon - Fri 9:00 - 18:00 


Tel.+44(0)20 7637 5560 Email. infoGdritoclinic.co.uk 


17 Harley Street, London W1G эон WWW. dritoclini 


Gases oxor caos e. 


co.uk 
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Japanese Crafts Exhibition 
Exclusive collection from Niigata, Japan 


18(тие)-22(а) Dec 2012 
10:00a.m.- 6:00p.m 


Asia House 
New Cavendish 5 
WIC 


Contact : Suwada London 1|42000578/4-1579. 
kyukiG suwadalondon.co.uk 


then. Most of its visitors are in their mid thirties or older 


but age does not matter; what counts is the pleasure i 
acquiringa book while strolling among the piles, which 


ment between the bookstalls. 


spill out onto the pa 


Unlike many other noise-filled places in Tokyo, one of 


Jimbocho characteristics is its silence that suits the books 


perfectly. On lea 


the underground at Jimbocho sta 
tion (Hanzomon or Mita lines) the silence can be dis- 
get used to it. The mind can 
E о know the 160 
You will find the 


concerting, but you rapidh 


then focus on what is essenti; 


book shops in the are non the high 


street and the smaller streets, such as Yasukunidori, the 


long and winding avenue that crosses Jimbocho. Some 


resemble conventional book shops but others take up 
justa dozen square meters in a building. That is why you 
need to pay attention if you are looking for one address 
in particular, especially if the bookseller has opened 
his shop at the top of an improbably winding staircase. 
Herein lis the charm of the place, which can divert your 


attention. Ifyou like the printed word, especially old 


examples of the printed word, then you n 


ay come across 
some unexpected treasures in one of these literary Alad 
dinis caves, And not just books written in Japanese either! 
Ie would be a lic to pretend that they have thousands 


of foreign language books, but out of the millions of 


piled up books, there are hundreds that are very rare, and 


not neces: g to find an owner. 


y expensive, just w 


Ifyou are looking for one book in particular, it is best to 


prepare the ground by targeting the bookshops that. 
might have it. Indeed, most ofthe shops specialise. There 


are those that focus on religion, others on photography 
or architecture, Some were opened especially for music 


lovers on the lookout for old magazines about their favou- 


т. There is something for everyone and at all 


prices. Yagichi Tetsuya owns a bookshop which bears 
his name, It is in a a prime position on Yasukunidori, 


towards Kudanshita (A3 exit at Jimbocho, 50 m awa 


on the left hand pavement, open every day from 11 


to 6 pm) and his shop is the place to go if you are a fan 


with 


of Japanese and Western cinema. “Ilove chart 
the customers about our common passion: cinema; 


he says with a smile. Rest assured, even if you are not the 


biggest fan of cinema, you will get а warm welcome and 
round to find a book, 
ph that you may end up deciding 
you cannot leave bchind. You m 


you will be allowed to rummage 


ascript, ora photog 


‘come across an old 


20,000 yen [£ 154]. This French actoris stilla celebrity 
in Japan. And if you prefer music or, more precisely, Japa 


nese rock, then go to Rockonking (A7 exit at Jimbocho, 


f 


TRAVEL 


you may sometimes feel a bit lost and hesitate in con 


nuing your exploration of the many bookshops, inclu- 


ding those that resemble cupboards opening onto the 


street. Іп these, you cannot touch the books, because 


they are piled up in a very special way. Usually, the avai- 
lable books have a yellow ticket displaying the title. These 
pi 


graphs (sce the next page). Nevertheless, there is little 


sare very impressive and make wonderful photo- 


chance you will come across photography books in these 


highly specialised bookshops. Instead, go to Bondi Books 


ВИ 


wm 


We now meet fewer young people in the area, though it was very popular during the first decades after the war. 


second street on the left, just 150 meters away on the 
right hand pavement). Situated on the second floor of 
a small building, this little bookshop is crammed with 
treasures for fans of X Japan or Luna Sea. Like many 
book shops, the opening hours (advertised as from Mon- 
day to Saturday, lpm — 7pm and Sundays 12pm - Spm) 


fluctuate, especially towards closing time. Confronted 


with these masses of books, often written in Japanese, 


(А1 exitat Jimbocho, 10 meters from the exit, open every 
day from Ipm to 7pm, Mondays and Tuesdays by 
appointment, Phone 04-3556-9299) managed by Josh 
Carey. You will find all sorts of unique and rare books, 
which goes some w 
dible prices. The original edition of Robert Francks “The 
Americans" (1959) is on sale for 840,000 yen 


towards explaining their incre 


(66469), that works out at approximately £ 80 per page 


"So Restaurant" and "So Sushi" , 


Enjoy a delicious selection of 
Restaurant а sushi the highest quality Japanese fo 


3-4 Warwick Street, London W1B 5LS 
Mon-Fri. 12:00-15:00 (Lunch) 17:00-23:00 (Dinner) 


Sat. 


12:00-23:00 (closed Sunday) 


tel. 020 7292 0767 www.sorestauran 
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Draven 


This, too, is something you see every day in Jimbocho, 
small ordinary looking bookshops that conc 
sures. This area, 


real trea- 
uated near several universities, used 
toa place where young intellectuals would meet up. Iwa- 
nami Shoten, the publisher who played a crucial role in. 
distributing foreign literature and helped spearhead poli- 
tical and philosophical debates in Japan, is also situa- 
ted nearby. This is where the 
ded in December 1945, а few months after the surrender 
of Japan, to which all the most famous writers in the 
country contributed and still do today. The monthly 
exists to this day and con 
anti-imperialist, anti-nuclear and anti-globalisation 
agenda. Despite the drop in its readership that followed 


‘kai review was foun- 


nues to pursue its pacifist, 


the progressive decre: 
is still the place for debates a 
sher opened lawanami Hall (Аб exit at Jimbocho) in 
February 1968 (the golden ag 
subject to debate), a movie theatre which sc 
foriegn films that will usually never be shown any 
else. It is a good opportunity for a break (1800 y 
entrance, 1500 yen if bought in advance) when you 


c of young people in the area, it 


which everything was 


are feeling alittle homesick, or wl 
secing Chinese characters in the bookshops. Indeed, 
Chinese characters (kanji) are present everywhere in the 
area, as were the Chinese themselves at the beginning of 
the 20th century, At that time, Japan had been the domi- 
nant military power facing China (since 1895) and Rus- 
sia (1904-1905), and appeared to be the model to fol- 
low for young Chine 
imperialist yoke. That is why thousands of them lef their 


you get fed up of 


wishing to escape the Western 


home country to come and study in Tokyo. Among them 
were asome well-known figures such as Zhou Enlai, Mao 
Zedongs prime minister, and Lu Xun, considered to be 
one of the founders of contemporary Chinese literature. 
The latter spent th in Jimbocho, then called “the 
foreign student quarter” or “Chinatown”. Although it 
has nothing to do with the Chinese quarters that exis- 
ted (and still exist) in the port cities of Japan (Yokohama, 
Kobe, and Nagasaki) that are mostly crowded with res- 


taurants and shops. 


Above all though, the Chinese intellectuals residing in 


NGA B 


Lal 


ET 


Jimbocho during the first half of the last century played 
a considerable role in the emergence of Chinese self- 
awareness and helped to foster a growing desire for 
revolution. 

One of the quarter's most famous residents was попе 
other than Sun Yat-sen, who contributed much to the 
Chinese revolution in 1911 and became the first presi 
dent of the Republic of China (1911-1912). His poli- 
tical involvement is closely related to Jimbocho wl 


re 
the first issue of the review “Minbao” was printed in 
1905. Very few traces of this Chinese presence remain, 
apart from a litle stele in Anzen park (A3 exit at Jim- 


To help the customers and avoid moving piles of books for nothing, the titles are written on the yellow strips. 


ELI UE 


mr 


% 
5 
i 
* 
Sy 
ml 


bocho, towards Kudanshita, second street on the right 
then approximately 100 meters further on), a reminder 
that Zhou En-lai studied in this place. А Chinese res- 
taurant, the Hanyanglou founded in 1911, still exists 
near Anzen Park. All the rest disappeared in the 1923 
earthquake, and then during the Second World War. 

There аге still, nevertheless, two Chi 


c bookshops to 
be found in Jimbocho. Toho and Uchiyama, both ope- 
ned much later, contain large collections of books of 
the greatest import: 
rary China. Here isa place that confirms that a book is 
ODAIRA NAMIHEI 


ce on ancient and contempo- 


a wonderful way to tra 


Congratulations to the 2 winners of 
our Prize Draw Part 2. 
Ms. M.T & Ms. S.D 


£100 Voucher 
Matsuri Restaurant. 
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subscribe? 


Visit our website 
www.zoomjapan.info/ subscription 
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m— Japan 


well, just dive in 


Is there anything better than complete 
immersion to learn a language? Why not 
play on words, and just plunge in. 


hether at a hot spring (onsen), in 
ublic at the sentó, or simply at home 
ith the furo, bathing is one of these 


Japanese habits that is the mark of all the hopes 
and perceptions of those captivated by Japan. 
Among the many spicy tourist anecdotes, bathing 
is usually one of the most popular. The interest 
they arouse is usually related to how little peo- 
ple know about this actually very commonplace 
practice, with ways of moving and manipulating 
things according to a logic that is plain sailing for 
the Japanese, Yet Japanese bathrooms are full of 
surprises if you do not master their subtleties. And 
the precise explanations of the caring host are 
expressed as follows... 


МА 
КОЕР Л КАЕ Ж Eo 
Ofuro ga waite imasu уо. 

The bath is ready. 


IDIART EEN 
Kono taoru o tsukatte kudasai. 
You may use this towel. 


t 
BUA LY eH LTC OK HVETF. 
Sekken to shanpá wa koko ni arimasu. 

Here are the soap and shampoo. 


Nothing too complicated so far, at least nothing 
that puzzling. But it is when you ask about the ins- 
tructions on the wall just above the bath that a 
stream of technical vocabulary is triggered. The 


sentences are longer and the language is more dif- 
ficult. A first year student of Japanese can be confu- 
sed. 
BBORSUNTEORS> сай шй, 
DTC HEV. 
Oyu ga nurukereba kono botan de ondo o chasetsu 
shite atatamete kudasai. 
If the water is lukewarm, adjust the temperature 
using this dial. 


BBPEU EEK ORS, соков 
LU MS 

Oyu ga tarinai to omottara, kono botan de туб o chô- 
setsu shite kudasai. 

If there isn’t enough water, you can adjust the quan- 
tity with this switch, 


And with that the bathroom, just a few steps away 
from the bedroom tatami, suddenly feels like the 
control deck of an unknown spaceship, Take off 
for an adventure... 

PIERRE FERRAGUT 


52/5. СО: ИСТ жа 
ов. 

Mondal да аага, kono botan o oshite yonde kudasal 
ne. 

In case of a problem, press this button to call me. 
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JP-BOOKS 


JPT Europe Ltd. 


anese Langua 
Resources 


Manga Comics 
CD/DVD 


Open Mon-Sat 10:00-18:30, Sun 10:30-16:30 


One of the Largest Stockists of 
Japanese Books and 


Piccadilly Circus, Lower Ground Floor of Mitsukoshi Department Store 


ы | 87е 2% VEN 


shop.jpbook www.jpbooks.co.uk 


Mitsukoshi Department Store, Dorland house 14 - 20 Regent Street, London SWIY 4PH UK 
Tel +44 (0)20 7839 4839 Fax +44 (0)20 7925 0346 Email info@jpbooks.co.uk 
['; esatto серо 


s in Europ. 


Japanese Books 


Japanese Gifts гено 


DISCOUNT - 
10% | 


Distribution points 
Jopanese restaurants, Japanese food suppliers, 
Japanese language schools, alumri associations, 
various Japanese societies, Travel agencies, 
Joponese governmental agencies etc. 
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NEW TRADITION - SPARKLING SAKE 


= 


12454 OBR 7 


SHOCHIKUBAI SHIRAKABEGURA JE MIO 


www.shirakabegura-mio.jp. TAKARA SHUZO СОЛТО From JAPAN 
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